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THE     P  A  M  I  L  Y     C  A  N  T  S  E  N 
A  PISE  STOKf 


ANiTOUUCER:  Uo  one  needs  to  mention  that  meat  is  not  plentiful,  TDut  ^''e  might 
add  that  certain  varieties  of  fish  are.    Pish  is  a  good  meat 
sulDstitute  as  well  a.s  a  delicious  food.    Today  we  have  with  us  J-^r, 

 ^of  the  United  States  Department  of  Agriculture's 

^?  'Office  of  SupTDly  who  is  going  to  give  us  some  details  of  the 
fish  situation  here  in  the  Hortheast  region,    Before  we  discuss 

the  fish  situation,  Mr,        ,   maybe  our  listeners  would 

like  to  know  the  latest  news  on  the  meat  allocations  for  this  cuarter 

OPPICB  OP 

SUPPLY:       A  very  good  idea,   .    As  many  of  you  1-cnow  already  government 

set-asides  on  meat  have  been  slightly  reduced  for  the  third  quarter, 

A171TOUIT0ER: 

Why  is  that,  Mr.  ? 

OS  J  The  government  asked  the  Armed  i*orces  to  recheck  their  meat  needs 

to  see  v/hether  they  could  possibly  cut  dovm  anyr-rhere, 

AMOUNCSR: 

And  they  could? 

OS: 

V^ell,  during  the  third  quarter,  they  have  been  able  to  reduce  their 
meat  needs  so  thp.t  civilians  may  got  Just  a  little  more  during  this 
period  of  low  production* 
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AFiTOUl^CER:    And  specifically  what  doe  s  it  nean? 

OS:  Just  this.     The  government  set-aside  for  Kosher  Army-style  "beef  in 

the  Hortheast  area  has  "been  cut  from  45  to  25  per  cdnt ,  for  a„ll 
other  areas  from  50  per  cent  to  30,    Utility ,canner  and  cutter 
grades  of  "beef  have  "been  cut  from  75  to  55  per  cent.    Veal  set- 
asides  have  "been  cut  from  35  to  30  per  cent,    Laml:  set-asides 
have  "been  cut  from  20  to  15  per  cent.    And  that  is  the  meat 
picture.    So  you  see,  that  e?ren  though  the  set-asides  have  "been 
cut  there  is  still  not  a  great  deal  more  meat  for  the  civilian 
dinner  talDle. 

AMOUNCER: 

Uhat  are  the  allocation  figures  for  civilian  meats  for  the  July- 
to-  ScptemlDer  periodiji  Mr.   ? 

OS:  It  "breaks  down  this  way.      Third  quarter  supplies  for  civilians 

are  expected  to  "be  3,740,000  pounds,  which  is  only  slightly  loss 
than  the  April  to  June  allocation, 

AlTlTOm^rCER:    Well,  that  sounds  like  a  lot  of  meat. 

OS:  But  when  you  think  of  hovr  many  mouths  have  to  he  fed  from  that 

amount,  you  can  readily  see  why  people  are  looking  for  meat 
substitutes , 

AMOUiTCSR: 

And  fish  is  one  of  the  best  substitutes,  Mr.   7 

OS;  It  is  a  good  source  of  protein,  and  certain  varieties  are  now 

abundant  here  in  the  Hortheast, 


AieOUNCER: 


And  it*s  point  free  too. 
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OS;  Yes,  that  is  a  strong  poinfe  in  favor  of  fu.r  friend  tlio"""'£ish. 

AFiTOUlTCSR: 

Tou  speak  of  abundant  fish  here  in  the  Horthoast  region,     ^''hat  are 
some  of  these  abundant  fishes,  Mr,   7 

OS  : 

Right  nov7  mackerel,  haddock,  porgies  whiting,  weakfish,  cod  and 
flounders  are  plentiful  in  this  region. 

AFiTOUlTCEH: 

That^s  sounds  like  a  good  variety  for  the  hou.sewife, 

OS: 

It  is,  of  course,  some  of  these  fishes  are  seasonal  that  is,  only 

abundant  right  now, 

AIOTOUHCER: 

Of  Tifhich  ones  should  we  ta-ke  advant?.gc7 

OS: 

Of  the  fish  I  mentioned  mackerel,  progies,  and  woakfish  arc  sea.sonal. 
So  if  we  want  a  variety  of  fish  menus  throughout  the  year,  we  should 
stress  the  seasonal  fish  in  our  diets  now,  and  then  concentrate  on  the 

others  flounder,  haddock,  eod  and  whiting  during  the  rest  of  the 

year. 

AITNOUITCEH: 

Is  there  a  great  deal  of  fishing  done  during  the  winter? 

OS?;  No,    't'/'hen  the  seas  are  heavy  and  the  vreather  is  cold  fishing  drop  to 

about  6(fo  of  its  normal  activity. 


AimOITiTOEE: 

^■'^ell,  how  is  fish  stored,  Mr, 
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OS  :  IT  o  arc  able  to  stcarc  fish  in  cold  storage,  sone  is  frozen  ^-'hile 

others  are  snoked  or  cured, 

^Tl^JOUIJCSR: 

Cold  storage  facilities  are  a  "boon  to  fish  dealers, 

OS: 

They  arc,  indeed.     In  fact,  our  nid'-^est  states  depend  on  frozen 
fish  a  great  deal,  especially  during  the  saarce  season* 

^^nTOUITCEH: 

Sell  me,  Mr.   ,  about  how  nuch  fish  is  in  cold  storage  right 

TiOvrl 

OS: 

^i^ell,  the  June  1  f  ignores  of  the  nation*  s  fish  ^^as  estimated  to  "be 
about  40,000,000  pounds,  but    then  vre  must  not  forget  the  cured 
fish  vrhich  is  also  kept  in  cold  storage.     The  total  vras  approximately 
56,000,000  pounds  of  fish. 

AMOUNCSR: 

"iind  ho'-^  does  that  compare  to  Ip.st  year'  s  supply? 

OS: 

It  is  belovr  the  1944  level,  but  compares  favorably  vith  that  of  the 
basic  five  year  average,  ^diich  vas  only  one  million  j^ounds  more* 

AMOmiCSR: 

Hovr  do  you  explain  the  drop  in  frozen  fish,  Hr.   1 


OS: 


V/ell,  it's  just  a  question  of  people  buying  it  as  soon  as  it  gets  to 
the  market*    ^'•''hen  there  is  a  norr.a.l  supply  of  r.cat,  there  is  not  a 
hea.vy  dcma.nd  for  fish.    Usually  during  the  flush  season,  fish  not 
used  on  the  market  is  stored  for  the  winter  r.onths  when  supplies 
will  be  low. 
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AlIiTOUlTCER; 

A"bout  ho'-7  long  docs  the  flush  fish  period  last? 

OS: 

Here  in  the  Hortheast  region  the  abundant  season  for  fish  runs  fron 
about  April  or  Hay  through  to  Scptcnbcr  or  October.     It  is  then 
that  nost  fish  is  Stored  for  future  use. 

AiCTOimCER: 

But  lot's  get  back  to  the  present,  Mr.  .  Do  yoi  have  any 

fish  suggestions  for  sunner  eating? 

OS:  Yes,  a.s  a  natter  of  fact,  I  ^ms  hoping  you  T^ould  ask  ne  thp.t  for  I 

liave  a  dandy  idea  for  picnics. 

AlfrTOUlTCSH: 

And  v;hat  is  that? 

OS: 

I^id  you  ever  think  of  having  a  fish  fry? 

Al^^OUITCER: 

Say,  that  does  sound  like  a  good  idea,  especi:?.lly  today,  Ho^-r  do  you 
go  c.bout  having  a.  fish  fry,  Mr,   ? 

OS: 

V/ell,  our  fish  fry  vjould  be  like  any  other  picnic,  ^-rith  the  added 
delight  of  eating  freshly  cooked  fish  right  out  in  the  open. 

AifxJOUiTCSH: 

And  vrha.t  kind  of  fish  ^fOuld  you  suggest  using? 

OS: 

ell  that  depends  on  v/hat  is  best  at  the  local  market.    But  I 
Mould  suggest  choosing  sonc  of  the  snaller  varieties,  such  a,s 
nackerel,  porgies,  yrhiting,  wea.kfish  or  flulce, 

AMOUITCEH: 

But  doesn't  fish  spoil  easily  *in" hot  weather?  How  vrovld.  you 
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AiriTOUITOSR  :(cont) 

transport  fish  to  the  picnin  site  safolyT 


OS:  That's  simple.    Pack  the  fish  in  ice  in  a  snail  box,  and  insulate 

the  "box  "by  O'ovcring  it  with  newspaper.    You  can  carry  fish  tv/o 
or  three  hours  that  vray ,  and.  it  win  "bo  just  as  fresh  as  when  you 
sta.i7ted  out. 

AiTilOUITCSil: 

V/"  oil,  it's  a-  fish  fry  for  no  on  our  next  picnic, 

OS; 

And  for  a  good  su"bstantial  neal  any  tine,   ,     -^e  here 

in  the  Hortheast  can  taiie  advantage  of  a  good  variety  of  fresh 
fish  right  now  with  the  enphasis  place  on  nackerel,  haddock, 
porgies,  whiting,  wcakfish,  cod  and  flounder.    And  don't  forget 
that  fish  is  a  good  source  of  protein  as  veil  as  "being  an 
a^;)petising  nain  dish  any  day., 

AimOUNCER: 

It  is,  indeed  -    Thank  yau,  Mr,.   of  the  United  States 

Department  of  Agriculture's  Office  of  Supply  for  "being  with  us 
today., 
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THE      FA  K  I  L  Y      C  A.  U  T  E  E  N 


F')OD  FOR  ViiO 


I  s  s  ue  d : 

July  12,  1945 


A^''01T:MCZR: 


OS: 


Junn,   th-?  month  of  brid'^s,  has  just  past.     Today,  many 
n^^w  v-;iv6s  are  facad  v/ith  the  problem  of  planning  food 
budgets  and  meals  for  their  new  husbands.     The  newly 
wed  aims  to  please  tha  palate  of  h'^r  spouse.     I^Iost  of 
all  sh-^  hopes  to  liv-^  up  to  "brother's  cooking,"  to 
which  friend  hubby  let's  slip  reference  every  once 
in  a  v.?hile.     But  then  that  is  only  natural.     Of  course, 
the  new  husband  might,   in  all  likelihood,  be  more 
used  to  i-^rmy  or  Nav\/  cooking.    Again  the  new  bride 
?Tdght  feel  that  she  has  competition,  but  if  she 
plans  wisely,   she   should  be  able  to  prepare  some 
pretty  delcious  dishes  for  her  home  board* 

1^'Ir,  of  the   United  States  Department 

of  Agriculture's  Office  of  Supply  is  here  today  vd.th 
a  nev;  pamp-'let  entitled  "Food  For  Two."    He  is  going 
to  tell  us  v;hat  advice  this  brochure  has  to  offer 
n-w  brides.     Just  what  is  this  new*  booklet  you  have 
there.,  Yr  ,  ? 

"Food  for  T^vo"  is  a  compact  little  pam.phlet  containing 
many  helpful  food  and  menu  hints  for  the  new  bride. 
In  fact,   any  home-maker  no  matter  how  long  her  stand- 
ing, may  profit  by  som.e  of  the   good  ideas. 
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iUirOUTJCSR:  And  what  are  some  of  those  "^ood  idaas"? 

OS:  WgII,  first  it  says  that  tho  hom'^  cook  should  plan  hor 

mnals  first  for  their  nutritive  value,   second  on  v/hat 
is  available  on  the  market  and  third  for  their  appetizing 
appearance  and  flavor.  . 

Al^'OUiC}SR:  But  isn't  it  hard  to  plan  on  what  to  buy  until  you  get 

to  the  market? 

OS:  ^.ot  if  the  housewife  is  v^lse.     She'll  follow  food 

trends  in  her  local  paper  so  that  \vhen  she  sits  down 
to  plan  her  week's  m.-;als  she'll  ha"^-  a.  pretty  good 
idea  of  v/hat's  at  the  market*  ;. 

AF""OU!'CER:  And  she'll  plan  to  make  good  use  of  those  things  that 

arc  abundant, 

OS:  Right.     And    not  only  vdll  she  help  to  use  up  abundant 

foods,  which  oth-'  rmsc  might  go  to  v/aste,  but  she  ^11 
also  save  money.     Usually  when  foods  are  plentiful  they 
cost  less,.. 

AMIJOITNCER:  Speaking  of  money,  does  "Food  for  Tv/o"  suggest  any 

specific  amount  that  the  new-  bride  should  plan  for 
in  her  food  budget? 

OS;  .  Indeed,  it  does.  It  has  two  price  scales,  one  for 

feeding,,  two  for  about  ^10  to  '.,12  a  w^eek,  and  another 
for  a  laA'er  income  bracket  for  $7  to  $8  a  v^eek* 

Al"""C"'CERt  And  what  is  the  difference  in  the  tv/o,  !'lr,  ? 
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OS:  V/ell,  as  far  as  nutritive  values  are  concerned,   there  is 

no  great  difference.     One  or  two  things  are  in  different 
proportions  in  the  lower  budget.    For  instance^  the  potato 
poundage  i.s  'nijr  .r  ar:c;'  t'-^  :   pouf-d:. ^    of  v...'_,  tr.cl.  s  a-nd 
fruits  p  r  v;-^uk        lo  :.r  t'-dn  jin  th      13 —  12  bud^'  t» 

A'/'TOblvTCER:  In  other  words  substitutes  are  made  in  some  cases*  ■ 

OS;  Right* 

A'WO'lPi^CER:  Then  that  means  that  the  bride  should  first  plan  how 

much  money  she  is  v/illing  to  spend  for  her  food» 

OS:  And  then  she  can  go  ahead  and  plan  her  menus  so  that 

she  will  be  sure  to  include  nutritive^  appetizing  dishes. 

A:  i'OlJj'CER:  And  hcr.v  m'-y  she  be  sure  of  getting  enough  of  the  nutri- 

tive foods  into  her  menus? 

OS:  :    -  -:6ll,  if  she  follovvs  the  food  chart  in  "Food  for  T^/ro" 

and  bases  her  m.eals  on  the   suggested  menus  in  the  booklet 
she  is  sure  to  serve  good  wholesome  mesls. 

A!"'OUI'^CER:  And  hov/  are  the  various  foods  listed? 

OS:  .  According  to  the  Basic  7» 

AF'OL'TE"^^:  ^Just  vfhat  does  each  grou  pf  the  Basic  7  include  ^'^r.  .  '  


OS 


'  ■ell,  there  are  greens  and  yellov/  vegetables;  citrus 
fruits  and  tomatoes;,  potatoes  and  other  fruits  and 
vegetables;  milk  and  cheese;  meat,  poultry  and  fish; 
flour,  cereals  and  meal,  .and  fats  and  oils.    We  may 
add  sugar,   sirups,   and  preserves  to  round  out  the  list, 
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OS:  Also  in  this  time  of  meat  shortages  along  in  the  meat  group 

(Cont .) 

we  might  add  protein  substitutes  such  as  dry  beans,  peas 
and  nutsr 


An'OUi'^CER:  Well,  that  sounds  pretty  much  like  it  takes  in  everything 

\TQ  eat^.  I  don't  think  it  should  be  too  hard  to  keep  within 
the  limits  of  the  Basic  7, 

OS':  It's  not  hard  to  keep  within  the  limits,  as  you  put  it. 

But  it  is  necessary  for  the  nev/  br.ide,  not  to  neglect 
any  of  these  precious  foods. 

AIvRGUllOER:  Especially  when  a  question  of  substitution  arises. 

OS:  Yes,  but  the  wise  home  cook,  v/ill  be  sure  to  include  the 

basic  7  in  her  daily  menus  even  if  some  commodity  is 
missing.     She'll  be  sure  to  get  the  right  substitute  for 
the  short  food  stuff.     Take  meat,  for  instance,  all  of  us 
have  felt  a  need  for  tightening  our  belts  v/hen  it  comes 
to  this  food.     Yet,  the  family  with  a  wise  planner  has 
not  gone  shy  of  its  protein  requirements.     She  just 
substituted  fish  or,  if  this  was  hard  to  get  too,  she 
was  sure  of  giving  her  family  its  protein  in  fluid  milk 
and  cheese  or  baan  dishes. 

A1^T^^0U1•^CER:  "'/Vhat  are  some  other  su^^gestions  given  in  "Food  for  Two"? 

OS:  Here's  one  that  the  new  bride  might  well  think  over.. 

ATrOUirER:  '^^ITiat's  that,  Jfr.  ? 
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OS*;  Just  this.     There  are  two  ways  to  save  time  and  money,.  One 

is  to  buy  good-sized  quantities  of  staple  products,  if  there 
is  adequate  storage  space  for  them.     The  other  is  to  cook 
large  quantities  of  food  that  can  easily  be  kept.  For 
instance,   even  though  there  are   only  two  people  to  eat  it, 
the  v/ise  cook  will  make  the  whole  recipe  for  a  dessert  and 
use  it  for  two  or  three  times  instead  of  once,.    After  all,.,, 
if  it  is  appetizing  the  first  time,   it  should  be  just  as 
tasty  the  day  after  tommorrow* 

AITOIFCER:      'Yell,  that  brings  up  the  question  of  left-overs... 

OS:  And  a  very  fine  institution  they  are,  too.  ,  Fot  only  do 

they  often  save  time,  but  most  certainly  they  save  money,... 

A:;TOUFCER:       Lots  of  people  seem  lost  as  to  v/hat  to  do  with  left-overs».  . 

Does  "Food  for  Tvvo"  give  any  suggestions,  Mr.  ? 

OS:.  Yes,  there  is  a  whole  page  on  the   subject.     For  instance,,., 

hear  what  it  says  about  vegetables.  "Put  left-over  cooked 
vegetables  such  as  peas,  asparagus,,  broccoli  into  a  salad, 
or  use  in  croam-of- vegetable  soups.." 

AMOMCER:      PImmmm.     Say  that  sounds  all  right.;    Any  other  good  ideas? 

OS::  Right  here  »    Here's  one  for  left-over  cooked  potatoes. 

"Prown  them  with  pimiento,  green  pepper,,  and  onion^  Or 
try  hash-brovmed  pot  atoe  s--cream-ed  potatoes  with  savory 
herbs  in  the   sauce— hot  potato  salad--potatoes  sliced  and 
baked  v^rith  milk  and  cheese.." 
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That's  v:her6  the  large  qusxntity  of  staple  products 

would  come  in,    Vihat  about  left  over  desserts, 

I.r.   ?    Vvhat  does  it  say  about  them? 

Gingerbread  is  a  quick  and  delcious  dessert  that  can 
be  made  in  a  largo  quantity  and  served  more  than  once. 
For  instance,   "Food  for  T^.vo"  says,  "serve  left-over 
gingerbread  with  hot  lemon  sauce",   and  that  could 
apply  to  any  plain  cake  vdth  a  variety  of  sauces. 

Say,  I  don't  think  i*d  mind  left-overs  if  they  v;ero 
served  as  delciously  as  that. 

V^liy,  I  bet  your  v;ife  has  given  you  left-overs  many  timeis-, 
and  you  didn't  even  knov;  ±-t% 

HovT  very  right  you  may  be.     Nevertheless,  it  sounds 
like  a  good  idea.     In  fact  "Food  for  T^vo"  sound  like 
something  that  each  bride  should  have. 

Hot  only  the  newly  weds,  but  anyone 

engaged  in  feeding  a  family,  no  matter  hov/  large  or 
small.     It  contains  many  good  glides  for  planning 
nutritious  meals,   and  also  tolls  hovi  to  serve  them  and  save. 

All  very  important,  top,  ?T.  ,     Just  hov/ 

do  you  get  a  copy  of  "Food  for  Two". 

It's  free  to  anyone  who  writes  to  Horn':  Economics,  U.S. 
Departm.ent  of  Agriculture,  Vlashington  25,  D,C. 

'.Yell,  thank  you  'r.  of  the  USDA's  Office  of  Supply 

for  being  vdth  us.     And  rem.omber,   folks,  to  get  your  free 

copy  of  "Food  for  Two"  just  v/rite  to  Home  Economics,  U.S. 
Department  of  Agriculture,  Y\rashington  25,  D,C, 
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AMlTOUl€ERj 


THE    F  A  I.^  I  L  Y  CANTEEN 
National  Farm  Safety  Week 

Every  year  thousands  of  people  loso     their  lives  end  many 
more  are  injured  by  accidents  that,  for  the  most  part, 
could  have  been  prevented.     This  v/eek  has  been  proclp.imed 
by  President  Truman  as  National  Farm  Safety  "fsek.    In  his 
proclamation  he  urged  that  everyone  "concerned  '.vith  seri- 
culture and  farm  life,,*do  ever^^bhing  in  "his"  pcrer  to 
educate  farm  people  in  the  proper  precautions  by  v:hich 
they  m^y  elimdnate  farm,  hazards,  and  stimulate  a  Nation- 
vdde  determdnation  to  stop  the  needless  waste  of  irre- 
placeable farm  manpov/er  and  property.    And  I  further 
urge",  said  President  Truman,  *H;hat  farm,  people  avory- 
v/here  observe  National  Farm  Safety  Week  by  making  a 
safety-  check  in  their  homes  and  on  their  farms,"  And 
people  v/ho  do  not  live  on  farms  may  v/ell  obsorve  this  'vveek 
by  making  safety  checks  around  their  homes,  for  thero  are 
accidents  lurking  in  nearly  every  household.     Today  v^e 

have  v.lth  us  yir»  of  the  United  States 

Department  of  Agriculture's  Office  of  Supply,  T'r.  


is  going  to  discuss  som.e  of  the  accidents  on 


the  farm  and  in  the  home  that  confront  our  everyday  livs. 
Is  the  accident  rate  in  the  United  States  very  high 


I-r, 
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America  has  the  second  highest  accident  death  rate  of 
any  civilized  nation  in  the  world  1 

That  is  amazing.     Just  how  many  accidental  deaths  were 
there  in  the  United  States  last  year,  lit*  ? 

Accident  fatalities  for  1944  v^ere  95,000.    And  accidents 
injuries  tipped  the  scales  at  29,000,000,     One  million 
of  these  people  were  permanently  disabled  for  lifa# 

I  suppose  that  property  losses  were  also  high, 

Yes»     Do  you  knov^r  that  last  year  alone  $550,000,000  wort 
of  property  was  destroyed?    Add  to  this,  money  lost  in 
wages,  medical  bills  and  insijranca,  and  you  have  a 
total  of  11,250,000,000. 

To  say  nothing  of  the  loss  of  manhours  that  vioi^e  lost 
to  the  Y:ar  effort. 

That's  right.     Death  and  injuries  last  year  of  workers 
on  and  off  the  job  v;ere  responsible  for  365  million 
lost  mandays  of  production. or  the  equivalent  of 
100,000  workers  withdravm  from  the  labor  force  in  the 
midst  of  increasing  production  demands  for  victory. 

That  is  a  huge  loss  to  our  civilian  population. 

You  may  be  surprised  to  learn  that  36,000  American 
soldiers  were  also  victims  of  accidents  on  the  horns- 
front.    A  great  drain  on  our  armied  forces  in  this  hour 
of  our  greatest  need. 
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AI'FOUNCER:  And  the  sad  things  is  that  most  of  these  accidents  could 

be  prevented.     Tell  me,  I^'Ir,   ,   just  v/hore 

do  most  of  these  accidents  occur # 

OS:  It  seems  unbelievable  that  m.ore  accidents  occur   in  the 

home  than  anywhere  else,    Yvliy  Igst  yesr  alone  there 
vrere  30,000  home  fatalities  and  4  ,  850  ,  00  injuries.  Of 
the  latter  130,000  resulted  in  permanent  disability. 

AE:'0IIMCER:           And  just  v/hat  is  the  cause  of  these  great  numxers  of 
accidents,  1/Ir.  ^  ? 

OS:  Falls  cause  about  one  half  of  all  accident  fatalities 

in  tha  home,  with  burns  and  poisoning  taking  second 
and  third  place,  respectively. 

AMOUITCSR:  iMfhen  you  speak  of  falls  you  mean  accidents  that  occur  on 

stairways^  don't  you? 

OS:  For  the  most  part.     Falls  on  the  stairv/ays  cause  one 

quarter  of  all  home  accidents.     Then  a  great  many  occur 
on  and  around  the  grounds  of  the  house.    And  you'd  bo 
surprised  by  the  num^ber  of  nasty  falls  that  can  happen 
on  the  kitchen  floor. 

AJ^'HOnTCER:  Don't  cluttered  up  stairv/ays  have  a  great  deal  to  do 

I'dth  the  high  rate  of  accidents  in  this  particular  part 
of  the  house? 

OS:  Yes^    And  also  poor  lighting  is  another  cause  of  many 

bad  falls  on  stairs.     There  are  two  ,  no,  I  should  say 
three  things  to  remember  about  stairv/ays.     One  is  to 
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OS:  clear  then  of  boxes,  toys,  mops,  brooms  or  other  ob- 

(Cont.) 

jects  that  may  be  left  there  to  trip  up  an  unsuspecting 
victim.     Too,  all  hallways  and  staircases  should  have 
adequate  lighting  for  good  vision.    And  last,  but  not 
least,  we  should  all  remember  that  the  prime  rule  to 
observe  is  walk  do  not  run  up  and  dovvTi  stairs,  Tost 
people  are  not  in  such  a  hurry  that  the  f'svi  seconds 
m.ore  that  it  takes  for  them  to  vralk  on  the  stairs, 
instead  of  run,  mil  save  them  many  hours  of  lying 
in  bed  recovering  from  the  results  of  preventable 
falls, 

Ai'n.vOIIMCERj               There  are  many  bad  falls  from  farm  machinery  too, 
aren't  there,  IJr.   ? 

OS:  Yes,  especially  during  the  haying  season.  Farmers 

should  check  their  hoy  racks  for  defects  and  have 
repairs  made  early.     The  r-'^ck  floor  should  be  level 
and  all  weak  spots  mended.     The  ladder  should  be 
strong  enough  to  support  the  V7ei^,ht  of  a  heavy^  man# 
It's  a  good  practice  to  have  the  ladder  extension 
one  foot  above  the  top  cross-piece  of  the  ladder. 
To  avoid  falling  from,  racks  watch  starts  and  tops 
while  loading,  especially  on  uneven  ground.  Ropes, 
pulleys  and  hitches  should  also  be  checked  to'^see 
that  they  are  in  good  condition. 

AMOUKCER:  Well,  ¥r.  ^are  most  farm  accidents 

caused  by  falls,  also? 
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K^o»  TliQ  greatest  toll  of  farn  accidc-nts  results  from 
moving  machiriQry*     Farmers  often  don't  shut  off  thoir 
machines  to  oil,  or  unclot^  or  adjust  them.     This  is 
really  unf  or  give  able  ccr  elassnoss  .    ^lost  of  these 
accidents  could  be  prevent od  just  by  shuting  off 
the  machine.     It  takes  so  little  time  to  bo  cor^oful, 
while  so  much  tim.e  is  lost  by  ca ro la ssne ss 


MKOUIICERi 


Vfhat  is  the  ne  xt  most  hazardous  aspect  of  farn  life? 


OS 


The  second  highest  accident  rate  on  the  farm  is  causjd 
by  livestock.     Very  often  a  startled  anim.al,  v;hich 
ha  s  always  b on  c  on  s  i  d  e  r  e  d  t  a  mo ,  a  1 1  a  c  k  s  "vd  t  h  out 
warning. 


MTJOUKIERi 


And  what  should  b^  done  to  prevent  such  accidents? 


OS: 


Bulls,  boars  and  rams  should  be  securely  penned. 
It  is  also  a  good  idea  to  be  careful  in  handling 
animals  v^ith  newborn  young.     And  a  very  good  practice 
is  to  talk  to  anim.als  before  entering  t"t;ei  r  stalls. 
Children  should  be  taught  this  practice,  also. 


AKNOUl^CSRj 


Speaking  of  children,  r^r* 


s  the 


accident  rate  high  am.ong  the  younger  generation? 


OS; 


I  am  sorry  to  say  that  it  is.    Would  you  believe  it  when 
I  tell  you  that  accidents  kill  more  children  under  14 
than  the  eight  comiaonest  children's  diseases. 


ANNOUNCER: 


You  said  before  that  burns  are  the  next  most  serious 
hazard  in  home  accidents? 


UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 
SURPLUS  MARKETING  ADMINISTRATION 
WASHINGTON.  D.  C. 

FOOD  STAMP  PLAN 

SURPLUS  COMMODITIES  BULLETIN 


FOR  POSTING  IN  RETAIL  FOOD  STORES 

18— 1M18 


OS: 
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AMOUNCERj 


-  6  - 

That's  right.     Fire  is  a  great  hazard  both  in  thtj  homo 
and  on  the  farm.     It  is  staggering  to  think  that  ^90,000,000 
worth  of  farm  property  is  dsstroysd  each  year  by  fire.  And 
farm  fires  cost  |273,972  evory  day i 

Is  the  death  toll  of  fires  high,  !']r,  ? 


OSt 


AMOUNCER; 


Fires  cause  25  percent  of  the  accident?;!  deaths  in  the 
home.     Every  day  10  lives  are  lost  to  farm  firss.  "-ihy, 
do  you  kno'vv  that  v.rhile  wc  are  on  ths  air  a  farm  house  or 
other  building  has  caught  on  fire.     It  is  amazing  to 
think  that  every  fifteen  minutes  a  farm  fire  breaks  out. 
It  h?. s  been  estimated  that  out  of  the  more  than  six  and 
one  half  million  farms  in  the  country,  one  in  thirty- 
seven  had  a  disastrous  experience  vdth  fire  during  the 
five  year  period  of  1936  to  1940, 
Has  that  rate  decreased? 


OS: 


¥.0*     Latest  reports  indicate  that  fire  losses  in  the 
United  States  in  1944  were  the  highest  in  the  country 
since  1932.     The  sad  thing  is  that,  like  most  other 
accidents,  these  fires  could  have  beon  ]jrev3nted. 


ANNOUITCER;        I  know  our  listeners  would  welcome  any  fire  provonti on 
suggestions  that  you  may  have. 


OSi 


Here  ere  some  of  the  most  important.    First,   let  me  say 
that  it  all  comes  under  the  heading  of  good  old  fr.shioned 
spring  cleaning.    Homo  attics,  and  cellars  should  be 
cleared  of  all  rubbish,  paper  and  old  rags.    Get  rid  of 
old  paint  brushes  and  oily  rags,     Thoy  are  almost  sure 
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OS:  ways  of  starting  fires.     Such  obi^:^cts  cause  spont<?.n?ous 

(Cont.) 

combustion — a  very  coTmnon  causs  of  firjs.     Also  chimneys 
and  stovopipGS  should  be  regularly    inspoctod  and  cloaned. 
ViTood  and  other  inflairjnablo  materials  should  bu  rogu.larly 
inspected  and  cleaned.     vVood  and  other  inf lannnablo  materials 
should  be  insulated  froi.i  the  heat  of  stoves  and  stovepipes. 
Electric  extension  cords  and  appliances  3ho>-ld  be  kept  in 
perfect  condition.     Never  start  fires  ^^ith  gasoline  or 
koroseno.     Store  gasoline  ;-.nd  other  inflamirable  or  ex- 
plosive materials  at  a  safe  distance  from  msin  buildings. 
MFOUI'ICER:        And  fire  fighting  equipment  is  very  important. 

OS:  YeSe     Hand  extinguishers,   shovels,  -Tater  containers,  ladders 

and  hoses  should  be  kept  in  perfect  condition  find  located 
in  a  convenient  place  rjady  for  use,  if  and  I'lhen  fire  should 
break  cut* 

AFr^OUNCER:      And  I  might  add  that  goes  for  the  first  aid  kit,  too, 

OS:  Yes.    Every  home  should  have  a  first  aid  kit  handy.     It  is 

just  one  more  step  in  that  "ounce  of  prevention"  that  -ive 
have  been  talking  about.     It  is  our  duty  9S  American  citizens 
to  prevent  accidents,  not  o>:ly  to  save  our  skins  and 
property,  but  also  to  prevent  labor  sabotage  on  the  farm  and 
in  industry.    We  must  do  everjrbhing  in  oui"  pov/or  to  rem-ovo 
accident  hazards.     If  it  is  not  possibl:  to  remove  som.e  of 
them,  then  wo  should  live  and  work  vrith  th.:m  with  extrem^e 
care.     Carelessness  is  unpatriotic.    Accidents  are  every- 
one's concern.     This  is   3 specially  true  in  vrartim.";  when 
m_anpoVfer  is  limited,  v/hen  doctors,  nurses,  hospital  f aci  11- 
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OS:  tijs,  oquipmont,  end  m^ians  of  transportation  ar-:  ovor' 

(Cont, ) 

burdoncd.    A  nation  at  ?var  cav:jiot  afford  accidonts  I 


Al'rOUNCER:      Thank  you  '■ir,  of  the  U,S.D.A.»s  Offico 


of  Supply  for  boin^;  v/ith  us  today, 
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W4S  ^ 


mi 


THE      FAMILY  CANTEEN 


Planting  a  Fall  Garden 
As  you  sit  on  your  porch  after  a  day's  work  at  the  ofi'ice, 
looking  at  your  victory  garden  in  all  its  glory,  do  you 
have  a  feeling  of  a  job  v/ell  done?     Do  you  feel  that  it's 
all  over  till  next  year?    'vVell,  your  job  is  only  half 
done.    You  can't  stop  now,   just  v/hen  it's  tii?.e  to  plant 
your  fall  garden,    ^^liat  about  those  vacant  spots  v-.^xere 
your  radishes,   early  spinach,   lettuce,   peas,  end  beets 
grew?    You  can't  let  all  that  good  space  go  to  waste. 
Now  is  the  time  to  get  out  there  and  start  planting 

that  fall  garden.     W,  of  the  USDA's 

Office  of  Supply  is  here  mth  us  today.     He  is  going 
to  give  us  a  few  hints  for  a  successful  fall  garden. 
vVhat  are  some  of  the  advantages  of  a  fall  garden 
Mr.  ? 


OS 


AIJT^^OUMJER; 


Well, 


,   one  of  the  most  important 


aspects  of  a  fall  garden  is  that  it  yields  fresh 
vegetables  right  up  to  winter.     If  you  can  continue 
to  get  root  crops  and  greens  fresh  from  the  garden, 
you  save  those  jsr.s  of  canned  vogetrbles  that  are 
lined  up  on  the  shelf  just  that  much  longer. 

Yes  sir,  there's  nothing  like  fresh  vegetables  right 
from  the  garden.     Tell  us,  B/Ir,  ,  are 


fall  gardens  more  difficult  to  care  for  then  early  ones? 
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No,     In  fact,   fall  gardens  are  easier  to  care  for.  You 
don't  have  to  struggle  quite  so  hard  with  weeds,., they 
grow  most  abundantly  in  the  spring  and  early  summer, 

?\fhat  about  those  bugs  that  are  the  bane  of  every  farmer 
and  gardener? 

Their  numbers,  too,  begin  to  fall  off  later  on  in  the 
season, 

'r^hat  is  the  most  important  thing  to  consider  -  when  plan- 
ning a  fall  garden,  Mr,  ? 

For  most  varieties  of  plants,  you  m.ust  consider  when  the 
first  frost  is  likely  to  hit  your  garden. 

Let's  see,  I  don't  think  I  can  remember  when  our  first 
frost  came  last  year.  Just  to  make  sure  about  the  ap- 
proximate date,  who  should  I  ask? 

'I'Vell,  you  can  always  ask  an  experienced  gardener.  Ho 
usually  keeps  pretty  close  tabs  on  the  weather.     But  far 
an  even  more  accurate  estimate,  consult  your  county 
agriculture  agent,   or  the  State  Agriculture  College 
near  you. 

Nov/  that  I  know  approximately  when  the  first  frost  is 
is  expected  to  arrive,  what  should  I  do  next? 

Just  to  be  on  the  snfe  side,  in  case  there *s  an  evvly 
frost,  count  ten  days  backvi/ard  on  the  calendar.  Then 
begin  to  figure  from  that  date  the  time  it  takes  for 
the  plants  you're  putting  in  to  mature. 
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OS: 
(Cont. ) 
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For  example,   suppose  that  the  first  frost  is  expected  around 
September  25,  count  back  to  September  lb.      Now,   if  you  were 
planning  on  another  crop  of  snap  beans,   for  instance,  count 
back  another  50  to  60  dsys.     That's  about  the  time  snap 
beans  take  to  mature  fully.     There  you'd  have  your  planting 
date. 


AMOUNCER:      Yv'ell,  that  sure  sounds  simple. 


OS: 


And  it  is.     The  important  thing  is  be  sure  that  you  estimate 
when  the  first  frost  is  expected  for  frost-sensitive  plants 
like  the  snaps  and  black-eyed  beans. 


ANNOUNCER:       Coi;ld  you  give  our  listeners  some  idea  of  what  grows  v;ell 
in  a  fall  garden? 


OS: 


AMOUNCER 


Be  glad  to.     Breaking  it  down  into  tv/o  groups,  we  have  root 
crops  and  leafy  green  vegetables  that  are  fine  for  fall 
gardens. 

Let's  take  the  root  varieties  first.  V^hat  specific  vegetables 
would  you  suggest  for  fall  i^ardens? 


OSi 


Carrots,  beets,  rutabagas,   turnips  end  kohlrabi  are  the 
best  of  the  root  crops  to  consider  for  fall  gardens.  You 
may  still  plant  some  more  radishes,  if  you  choose. 


AF''0U1JCER:       That  sounds  almost  like  a  new  garden.     Just  think  of  all  those 
fresh  vegetables  that  v/e  can  still  enjoy  right  up  to  the 
first  frost. 
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OS;  IYgII,  thera  arc  some  that  ^rou  can  enjoy  even  aftar  tho^/'vQ 

stoppGd  growing.     For  instance,   some  of  the  leafy  greens 
may  be  used  this  way.     In  fact,  in  climates  v/here  the 
winters  are  mild,   soin^ch  may  be  harvested  as  late  as 
Christmas.     But  don't  count  on  garden  fresh  spinach  for 
your  Christmas  dinner. 

Al'INOUNCER:     Now  suppose  that  the   frost  made  its  appearance  around 
September  20,  when  should  I  plant  my  spinach  Fr. 


OSj  Oh,  if  you  got  it  in  by  If.tu  Au-^'ust      you'd  bo  on  the  safe 

side.    And  speaking  of  hardy  vegetables,  kale  is  another 
one  that  can  stay  out  practically  all  v/inter. 

AMOUNCER:     Parsnips  arc  a  cold  weather  crop,  aren*t  they? 

Otjs  Yes,  they  are.     It's  too  late  to  think  about  parsnips  this 

Arcar,  if  you  haven't  already  planted  them  this  spring.  They 
take  a  long  time  to  grov;-. 

AMOb^CER:     Let's  see  now,  in  the  green  leafy  group,  wo  have  spinach  nnd 
kale  so  far.     vvhat  about  some  of  the  other  varieties  such 
as  broccoli,   leaf  lettuce,  brussels  sprouts,   and  cabbage? 

OS:  You  can  still  put  in  brussels  sprouts,  broccoli  anc  lettuce. 

Cabbage  is     a  fine  fall  crop  —  good  for  storage  too. 

A!^^^■OUNCER:     Are  there  any  particular  varieties  of  cabbage  best  suited 
to  this  part  of  the  country? 

OS:  For  those  victory  gardensrs  living  here  in  the  northeast  it 

might  be  well  to  get  varieties  like  Danish  Ballhead  or 
Wisconsin  Ballhead.     They  are  good  for  storing. 
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And  another  thing  I'd  like  to  mention  about  cnLbage,  it's 
a  good  source  of  Vitamin  C, 

A  very  important  factor  in  this  year  of  fruit  shortages. 

Yes.    And  there  are  many  ways  that  cabbage  can  be  used. 
Cole  Slav/  is   one  of  the  favorite  ways   of  using  garden 
fresh  cabbage. 

Say,  I'm  sure  glad  you  came  over  this  morning.  Why, 
here  when  lots  of  people  vvere  just  beginning  to  sit 
back  on  their  past  achievements,  they  find  their  v/crk 
is  only  half  over,     I  know  I'm  going  to  get  started  mth 
my  fall  garden  right  away. 

Well,  ,  even  though  it  might  be 

a  little  early  for  some  of  the  late  crops  like  fall 
spinach,  it  is  wise  to  plan  nov/,  v/hen  you  are  going  to 
put  your  seeds  in.  Don't  forgot  to  find  out  v/hen  that 
first  frost  is  expected.  Then  it's  up  to  you  to  figur§ 
the  growing  time  and  planting  time  so  that  you  ivill  be 
prettj^  sure  of  not  being  stuck  mth  a  grrc.en  of  frost- 
bitten vegetables. 

lor,  ,  would  you  go  over  the  green 

leafy  varieties  and  root  crops  for  our  listeners  once  more. 

Surely,     In  the  root  crop  you  can  still  plant  carrots, 
beets,   rutabagas,   turnips   and  kohlrabi.     If  you  want  a  fevr 
more  bunches  of  radishes,  you  still  have  time  to  got  them 
in,  too.    And  don't  forget  the  leafy  greens  —  fall  spinach, 
which  is  a  good  source  of  Vitamin  A,  kale  cabbage. 
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OS 


(Cont • 


-  6  - 

and  iceberg  lettuce*     Also  broccoli  end  brussels  sprouts 
are  hcrdy.     If  you  havo  storage  space,   cabbage  is  a 
"must"  for  your  fall  c;c.rdsn<. 


AlTlIOmCER: 


I  should  say  at  this  point  that  a  fall  garden  is 
"must"  for  every  Victory  G-ardener  this  year. 


OS: 


Yes 


,  you're  right*     Don't  lot  the  ide; 


of  beginning  again    frighten  yqu,  for  you  should  not 
have  to  v/ork  as  hard  nov*  ~- s  you  did  in  the  springs  "Yec-ds 
are  far  more  plentiful  in  the  spring  and  early  suLizr.G-r 
than  they  are  now.     Insects,  too,  ore  beginning  to 
dmndle  in  their  nunbers.     Though  it  rright  be  a  little 
more  v/ork  than  ^''ou  had  planned  on,  the  rov/ard  of 
fresh  vegetables  right  into  the  fall  -/.111  mora  than 
outweigh  your  labors,     x^nd  just  think,   the  longer 
you  keep  your  garden  producing,   the  more  canned 
food  you'll  be  rble  to  save  for  next  ''.dnt  ^r.  Don't 
delay,  get  your  fr.ll  garden  started  today. 


AMTOUlTCERi 


Thank  you  Mr, 


of  the-  USD^'s  Office 


of  Supply  for  being  vrith  us  today.  I  am  sure  3^ou  have 
spurred  m.any  victory  gardeners  on  to  bigger  end  better 
gardens  for  the  fall  of  1S45. 
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